
VALENTINE AT CARBON

Welcome to Carbon,

We have put together a special menu this evening based on our favourites from this season’s menu.

Enjoy!

 - JEAN L HENKEL

LEEK TERRINE
PALM HEART| NASTURTIUM AND FERMENTED CASHEW NUT
purjolökterrin | palmhjärta | buskkrasseblommor och fermenterade cashewnötter

MOOSE HEART
SOURDOUGH TOAST | ALMNÄS BRUK TEGEL CREAM | RAMSON CAPERS
älgshjärta | surdegsbröd | kräm på Almnäs bruks tegel | ramslökskapris

HAMACHI CRUDO
AVOCADO | TOMATO PONZU | SANSHO LEAVES
hamachi crudo | avokado | tomatponzu | sanshoblad

JERUSALEM ARTICHOKE “ESCONDIDINHO”
MAITAKE MUSHROOMS |  BIQUINHO PEPPERS 
jordärtskocka “escondidinho” | maitakesvamp | biquinhopeppar

BBQ QUAIL FROM ROSA SKATTLÅDAN
ROASTED GARLIC JUS | GRILLED POBLANO PEPPER | QUAIL EGG
bbq vaktel från rosa skattlådan | rostad vitlökssås | grillad poblanopaprika | vaktelägg

TUCUPI POACHED SKREI
AJÍ LIMO | OKA PURE | BACON CRUMBS | OXALIS
tucupi pocherad skrei | ají limo | okapuré | baconsmulor | oxalis

CARAMELIZED LEMON TARTE 
WITH MASCARPONE BAVAROISE
karamelliserad citrontarte med mascarpone bavaroise

HALLANDS HIMMEL ICE CREAM AND GUAVA | HAVGUS 24 AND HONEY |
WRÅNGEBÄCK CHEESE AND ALMIFI LEMON COMPOTE
hallands himmel glass och guava | havgus 24 och honung | wrångebäck ost och almifi citronkompott

PRE | SNACKS
CHEESE BREAD AND BUTTER | FOIE GRAS BRULEÉ AND MANGO 
| YUZU SORBET AND SECHUAN   

1ST | SERVING

2ND | SERVING

3RD | SERVING

4TH | SERVING

5TH | SERVING

6TH | SERVING

7TH | SERVING

8TH | SERVING


